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CRISCO’S BROWN-SUGAR LOAF CAKE 
(Makes Cake 9" x 13" x 2") 


Follow directions carefully, be sure to use 
Crisco, and we promise you a lighter, richer, 
moister and more tender cake. The Crisco 
Quick Method cake recipe is different—that’s 
why it’s easy and sure-fire! 


Measure into bowl. All Measurements Level. 


2 cups sifted cake flour 2/3 cup Crisco 
1% cups brown sugar, 1 teaspoon salt 
firmly packed ¥q_ cup milk 


Mix vigorously by hand or mixer (medium 
speed) for 2 minutes. Stir in: 


32 teaspoons double-acting baking powder* 
Add: Y2 cup milk + 3 eggs + 1 teaspoon vanilla 


Mix vigorously by hand or mixer (medium 
speed) for 2 minutes. Pour into loaf pan 9" x 
13" x 2" rubbed with Crisco or lined with 


_ heavy waxed paper. Bake in moderate oven 
| (875°F.) about 40 minutes. Cool cake in pan 


on rack 15 mins. Loosen cake from pan with 
spatula. Place rack over cake and pan; invert 
together. Frost with Fluffy Icing and deco- 
rate with nuts. 


“With tartrate type, use 414 teaspoons. 


_ FLUFFY ICING: Combine 2 unbeaten egg whites, 


‘1!4 cups sugar, 14 cup water and 14 tsp. 


cream of tartar, in top of double boiler. Place 
over rapidly boiling water and beat with 
rotary egg beater until mixture is light and 
fluffy and holds in peaks—about 7 minutes. 
Remove from heat and add 1 teaspoon vanilla. 
Beat until stiff. 


NoTe: Batter may be baked in 2 layer pans 
(9" x 1144" deep). Bake about 35 minutes. 


